7= APPETIZERS~&

SHRIMP BITES CHICKEN QUESADILLAS
Tender marinated bite sized shrimp, Chicken breast meat with cheddar and
tried crispy Jack cheese, corn and green chilies
with a sweet chili glaze melted between crisp flour fortillas.
$9.00 Served with sour cream and salsa.
$10.00
Side of guacamole, $2.00
ONION RINGS VENISON SLIDERS
$6.00 Served with Larkhaven Farms
goat/sheep cheese,
and huckleberry ketchup
$10.50
A»SALADS=6
MIXED ORGANIC LETTUCES

COUNTRY FRIED CHICKEN COBB SALAD

Fried bite sized chicken fenders on tossed greens with black beans, corn, bacon,
Tillamook cheddar cheese, red onions tomatoes and avocado, choice of dressing.

CAESAR SALAD

Hearts of Romaine, garlic croufons, housemade dressing, real Parmigiano Reggiano.
Add chicken

Add prawns

GREEK SALAD

Crisp Romaine, Kalamata olives, cucumbers, pepperoncinis, fomatoes,
tossed with Greek dressing, fopped with fefa cheese.
Add chicken

A»SOUPS=6>

Soup DU JOUR
This season’s classics and best offerings for your enjoyment.

CHICKEN CURRY SOUP
A house specialty with foasted almonds, lime and pineapple currant chutney.

FRENCH ONION SOUP

Caramelized onions in a rich broth fopped with French bread croufons and melted Swiss.

7= INDIVIDUAL PIZZAS=6
PEPPERONI BBQ CHICKEN P1ZzA
Italian pepperoni, Mozzarella, Smoked chicken, smoked Gouda,
Marinara caramelized red onions with

sweet bbq sauce, chopped cilantro

HAWAIIAN $11 each
Canadian bacon, Mozzarella, pineapple,
Marinara

GRILLED BRIE
Served with raspberry chutney,
sliced apples,
sliced French baguette
$9.50
BUFFALO CHILI
Served in a bread bow!

$12.50
$10.00
$16.00
$9.00
$12.00
$14.00
$14.00
$17.00
$7.00
$7.00
$9.00

FOREST

Pesto, artichoke hearts, mushrooms,
Chévre goat cheese
CHEESE

Marinara, Mozzarella
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#»CLASSIC CHOICES AND SANDWICHES=%

Served with your choice of French fries, potato chips, cole slaw or green salad. Substifute soup of the day or onion rings $2.00

PACIFIC NORTHWEST SALMON CAKE $14.00
With tomato basil relish and stone ground mustamaise on a foasted Kaiser roll.

PATTERSON MOUNTAIN BURGER $13.00
8 oz Painted Hills organic beef patty served on a Kaiser roll with choice of:

Swiss, Tillamook cheddar, Point Reyes bleu cheese or Provolone cheeses.

Add applewood smoked bacon and/or grilled apples $15.00

PATTERSON LAKE FisH & CHIPS $15.00
Walleyed pike dipped in Twisp River Brewery beer batter, served with fries and cole slaw.

FRENCH DI1P SANDWICH $14.00
Thinly sliced prime rib of beef topped with Provolone cheese, on a fresh French baguette bun, traditional au jus.

TRADITIONAL REUBEN $14.00
Sliced corned beet, Swiss cheese and sauerkraut on grilled rye bread.

DELI BOARD $14.00
Choice of sliced turkey, ham, roast beet, salami, or bacon; choice of Swiss, cheddar, or Provolone;
choice of white, rye, whole wheat, or sour dough. All served with lettuce, tomato and pickle.

Soup AND A HALF $14.00
Half the deli board sandwich above and soup of the day.

VEGETARIAN CLUB $14.00
Sun Mountain Lodge recipe vegetable patty, Swiss cheese, letfuce, fomato
and avocado with pesto mayonnaise on toasted wheat bread.

CHICKEN SALAD CROISSANT SANDWICH $14.00
Diced chicken breast tossed with almonds, golden raisins, grapes mixed with our seasoned dressing,
served on a flaky croissant.

7=PASTA~&

Choose your favorite pasta: Gnocchi, Radiatori, Pappardelle
and pair it with one of our house-made sauces. Served with fresh garlic bread sticks.
Substitute Cheese Ravioli for the pasta, add $3.50

WILD BOAR SAUSAGE $16.00
Tomato basil cream sauce tinished with Reggiano FParmigiano and extra virgin olive oil.

SHRIMP FrRA DIAVOLO $18.00
Tender shrimp in a spicy fomato sauce.

BUFFALO BOLOGNAISE $18.00
Ground buffalo meat in a hearty fomato-based sauce.

TENDER CHICKEN

in a sun-dried fomato cream sauce $15.00

Please note: Consuming undercooked eggs, meat or unpasteurized juice may increase your risk of food borne illness
A single check policy including 18% automatic gratuity will be applied to parties of 6 or more.
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